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(Fox et al), 191; starch and gluten qualities (Wang and Johnson), 47 

Methods 

—estimating pasta cooking loss (Matsuo et al), 27 

—instrumental measurement of cookie hardness: application to product 
quality variables (Gaines et al), 120; assessment of methods (Gaines 
et al), 115 

—to monitor dough expansion dielectrically (Ito et al), 325 

—room-temperature, rapid, for protein determination in grains (Strong 
and Duarte), 659 

Microwave heating 

—model cake systems (Lambert et al), 303 

—starch-gluten-water system (Umbach et al), 637 

Millet, puffing quality (Delost-Lewis et al), 359 

Milling 

—to achieve desirable rheological behavior (Lindahl and Eliasson), 30 

—of brown rice, thermal properties of starch in milled fractions (Marshall), 
632 

—characteristics of Canadian wheats (Symons and Dexter), 137 

—degree evaluated by McGill rice miller (Andrews et al), 35 

—sequential extraction processing of corn (Hojilla-~-Evangelista et al), 643 

Mixograph 

—application to early generation selection for dough strength (Gras and 
O’Brien), 254 

—comparison of 35 gram vs. 10 gram (Wooding and Walker), 249 

—flour-water dough, additive effect on (Lang et al), 587 

—protein relationship with (Dong et al), 132 

—temperature changes during mixing (Li and Walker), 681 

Moisture, in starch and microcrystalline cellulose as measured using NIR 
spectroscopy (Delwiche et al), 107 


NIR, sensitivity to moisture content and water activity (Delwiche et al), 
107 


NIR spectroscopy 

—of barley B-p-glucans (Szczodrak et al), 419 

—of barleys, starches, and B-p-glucans (Czuchajowska et al), 413 

Nitrogen 

—balance, in infant formula (Del Valle et al), 156 

—digestibility of puffed millet (Delost-Lewis et al), 359 

NMR 

—comparisons of water mobility for four sugars in wheat starch-water 
system (Lim et al), 387 

—pulsed gradient spin-echo, starch-gluten-water system (Umbach et al), 
637 

—wheat starch-sucrose-water interactions (Lim et al), 382 

NMR imaging, water distribution and mobility inside corn kernels during 
steeping (Ruan and Litchfield), 13 


Oat bran 

—cholesterol-lowering properties (Newman et al), 240 

—concentrates of, physical properties of $-glucan and hypocholes- 
terolemic effects in rats (Malkki et al), 647 

Oats 

—characterization of starch from groats with different amounts of lipid 


(Hartunian Sowa and White), 521 

—dry milling and sieving for B-glucan enrichment (Knuckles et al), 198 

—-glucan content in different genotypes (Lim et al), 262 

—lipase activity (Ekstrand et al), 379 

Oil 

—canola oil, mineral oil, dust suppression, storage, HRS wheat (White 
et al), 182 

—fatty acid profile of Inca peanut (Hamaker et al), 461 

—flaxseed or sunflower, lipidemic response in rats (Ranhotra et al), 623 


Particle size, determination of small-particle corn starch (Jane et al), 280 

Pasta 

—estimating cooking loss colorimetrically (Matsuo et al), 27 

—high-temperature effect on dried (Aktan and Khan), 288 

Pentosans 

—in flours of 1B/1R translocation wheats (Biliaderis et al), 226 

—water-soluble, from gluten-washing water (Yin and Walker), 592 

Phytate, bran content, relationships to milling and flour quality parameters 
(Dintzis et al), 577 

Phytic acid, reduction during breadmaking of whole-meal breads 
(Fretzdorff and Briimmer), 266 

Polydextrose, effects of fractions on wheat starch gelatinization (Kim 
and Setser), 447 

Popcorn, popping behavior and zein coating of (Wu and Schwartzberg), 
567 


Porridge, stiff, acidic and basic (Vivas et al), 673 

Propionic acid, for preservation of high-moisture maize (Raeker et al), 
66 

Protein 

—content and strength effect on oven spring of steamed bread 
(Rubenthaler et al), 334 

—fractionation by RP-HPLC and Osborne procedure (Khan et al), 270 

—friabilin starch granule (Morris et al), 467 

—glutenin oligomers and imers of subunits (Gao et al), 452 

—in grains, rapid determination (Strong and Duarte), 659 

—influence on rheological properties of starches (Chedid and Kokini), 
551 

—K protein in developing wheat grain (Kazemie and Bushuk), 103 

—quality of Inca peanut (Hamaker et al), 461 

—quantity effect on bread loaf volume (He and Hoseney), 17 

—quinoa seed fractions (Chauhan et al), 85 

—trelationships between composition and functional properties of wheat 
flours (Gupta et al), 125 

—sorghum flour, in vitro digestibility of after cooking and treatment 
with sodium bisulfite (Rom et al), 178 

—in sorghum, maize, and pearl millet for stiff porridge (Vivas et al), 
673 

—structure of disulfide-linked HMW-glutenin subunits (Werner et al), 
535 

—of wheat flour, solubility in LiCl solution (Kazemie and Bushuk), 105 

Psyllium, effects on bread staling and dough mixing (Czuchajowska et 
al), 516 


Quinoa, nutrients and antinutrients (Chauhan et al), 85 


Rheological properties 

—doughs, relation to breadmaking quality and mixing equipment (Mani 
et al), 222 

—effect of mixing time and amount of water on biscuit dough (Sai 
Manohar and Haridas Rao), 619 

Rheology 

—amylose, amylopectin plus protein systems (Chedid and Kokini), 551 

—frozen storage effect on (Autio and Sinda), 409 

—of gelatinization of starch granules (Liu and Lelievre), 597 

—oscillatory measurements on wheat flour doughs (Lindahl and Eliasson), 
542 

—viscoelastic properties of durum and wheat flour doughs (Lindahl and 
Eliasson), 30 

Rice 

—head, yield evaluated by McGill rice miller (Andrews et al), 35 

—starch thermal properties in brown and milled (Marshall), 632 

Rice bran, cholesterol-lowering in hamsters (Kahlon et al), 485 

RP-HPLC 

—equivalence of HMW subunits prepared by (Kawka et al), 92 

—of gliadins: of high-temperature dried pasta (Aktan and Khan), 288; 
relating to kernel hardness (Huebner and Gaines), 148; in relation to 
baking quality (Van Lonkhuijsen et al), 174 

—-separation of reduced and pyridylethylated fractions of LMW-glutenin 
subunits (Lew et al), 508 

—of wheat proteins using highly stable column (Marchylo et al), 371 
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Rye, a-amylase activity inhibition (Térrénen et al), 355 
Rye bran, extruded, alkyresorcinols in (Al-Rugaie and Lorenz), 472 


Salt, effect on interaction of milk proteins and wheat flour proteins (Roach 
et al), 574 
Scanning electron microscopy 
-of sorghum flour, effects of cooking and treatment with sodium bisulfite 
(Rom et al), 178 
—of starch granules (Fannon et al), 284 
—of starch paste and granule remnants (Fannon and BeMiller), 456 
SDS-PAGE 
—analysis of unreduced glutenin by modified stacking gel procedure (Khan 
and Huckle), 686 
—enhanced detection and isolation of friabilin (Morris et al), 467 
—equivalence of HMV subunits prepared by (Kawka et al), 92 
—of fractions of glutenin from hydrophobic interaction chromatography 
(Magnus and Khan), 607 
—of high-temperature dried pasta (Aktan and Khan), 288 
—one-dimensional analysis of reduced and pyridylethylated fractions of 
LMW-glutenin subunits (Lew et al), 508 
-—-RP-HPLC of soybean proteins (Peterson and Wolf), 101 
—two-dimensional analysis (unreduced vs. fully reduced proteins) of 
partially reduced glutenin (Werner et al), 535 
—zeins in sweet corn (Wilson), 113 
Sorghum 
—endosperm flour, nonstarchy polysaccharides and hardness (Kavitha 
and Chandrashekar), 440 
—flour, effects of cooking and treatment with sodium bisulfite on 
digestibility and microstructure (Rom et al), 178 
Sourdough, fermenter, performance influenced by starter cultures 
(Vollmar and Meuser), 20 
Soybean, proteins; enhanced HPLC with SDS (Peterson and Wolf), 101 
Starch 
—amylopectin, zein and gliadin effect on rheological properties of 
(Madeka and Kokini), 489 
—amylose and amylopectin structures affecting paste properties (Jane 
and Chen), 60 
—barley, waxy, nonwaxy, granule dimensions and swelling factors (Tester 
and Morrison), 654 
—changes during tortilla processing (Gomez et al), 275 
-characterization from groats with different amounts of lipid (Kartunian 
Sowa and White), 521 
—corn, paste and granule remnants, scanning electron microscopy of 
(Fannon and BeMiller), 456 
—detection of water within using NIP spectroscopy (Delwiche et al), 
107 
—gelatinization: in brown and milled rice and pulverized rice kernels 
(Marshall), 632; DSC and rheology for (Liu and Lelievre), 597; in 
presence of bulking agents (Kim and Setser), 447; sugar and emulsifier 
effect on (Kim and Walker), 212 
—gelatinization in presence of bulking agents (Kim and Setser), 447 
—graft polymerization by reactive extrusion (Carr et al), 70 
—granular structure of (Jane et al), 405 
—granule protein; effect on wheat hardness (Manouf et al), 169 
—interaction: with sucrose and water studied by NMR (Lim et al), 382; 
with sugars by DSC and NMR studies (Lim et al), 387; with sugars 
and emulsifiers in high-ratio cake model systems (Kim and Walker), 
206 
—lotus, characterization of (Suzuki et al), 309 
—near-intrared reflectance spectra (Czuchajowska et al), 413 
—oat: cationic, preparation and effect on paper strength (Lim et al), 
237; isolation from oat flour (Lim et al), 233 
—pejibaye, characterization (Jane et al), 96 
—rheological behavior of wheat flour doughs caused by damaged starch 
(Lindahl and Eliasson), 30 
—rheological properties of amylose, amylopectin plus protein systems 
(Chedid and Kokini), 551 
—small-particle corn, preparation and properties (Jane et al), 280 
—surface pores of granules (Fannon et al), 284 
—taro, physicochemical studies (Jane et al), 528 
—thermal and gelling properties of maize mutants (Wang et al), 328 
—wheat, relation between Kjeldahl nitrogen values and gluten protein 
content (Skerritt and Hill), 110 
Steeping, of corn kernels, MRI for moisture measurement (Ruan et al), 
600 


Storage, effect of canola oil or mineral oil on wheat storage (White et 
al), 182 
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Sugar 

—effect: on cookie quality (Nishibori and Kawakishi), 160; on starch 
and water interactions studied by NMR (Lim et al), 382; on starch 
gelatinization (Kim and Walker), 212 

—influence on water mobility (Lim et al), 387 

—interaction with starches and emulsifiers in high-ratio cake model 
systems (Kim and Walker), 206 

Surfactants, effect 

—on an.ylopectin recrystallization and bread crumb recoverability (Rao 
et al), 613 

—on frozen dough (Hosomi et al), 89 


Tannins, quinoa seed fractions (Chauhan et al), 85 

Texture, of extruded starch-based materials, relationship to extent of 
gelatinization (Case et al), 401 

Tortillas 

—calcium bioavailability in (Serna-Saldivar et al), 78 

—corn, effect of processing on starch (Gomez et al), 275 

Triticale bran, extruded, alkyresorcinols in (Al-Ruqaie and Lorenz), 472 


Viscosity, batter, age-related changes, in freshly harvested soft wheats 
(Shelke et al), 145 


Wet milling 

—of maize, grain proximate composition and physical property relations 
(Fox et al), 191 

—of propionate-treated high-moisture maize: product yield and composi- 
tion (Wang and Johnson), 43; starch and gluten qualities (Wang and 
Johnson), 47 

Wheat 

—1B/1R translocation, pentosans in flours of (Biliaderis et al), 226 

—cultivar and environmental effect on quality (Scheromm et al), 664 

—durum, measurement of pigment by VIS/ NIR (McCaig et al), 671 

—durum and wheat flour doughs compared (Lindahl and Eliasson), 30 

—effect of oil application for dust suppression on storage characteristics, 
baking and milling, and insecticides in HRS wheat (White et al), 182 

—estimating pasta cooking loss (Matsuo et al), 27 

—flour, functional properties and protein composition (Gupta et al), 125 

—flour protein solubility in LiCl solution (Kazemie and Bushuk), 105 

—friabilin starch granule protein (Morris et al), 467 

—hard red, classification and quality of (Slaughter et al), 428 

—hard red and hard white winter, compared in bread (Chang and 
Chambers), 556 

—hard and soft, air-classified white flour from, fiber content of (Ranhotra 
et al), 75 

—hardness: measured by protein content, yield, and protein shift after 
air classification (Wu and Stringfellow), 188; measuring endosperm 
tensile strength of tablets made from wheat flour (Malouf and Hoseney), 
164; starch granule protein effect on (Manouf et al), 169 

—hybrids, parental blends as predictors of quality (Lanning et al), 349 

—K proteins in developing grain (Kazemie and Bushuk), 103 

—Karnal bunt infected: milling, rheological, and baking properties 
(Sekhon et al), 50; nutritional and biological effects (Singh et al), 55 

—protein: glutenins, HMV and LMW, D-zone proteins (Branlard et al), 
677; of high protein line (Khan et al), 270; RP-HPLC for analysis 
with highly stable column (Marchylo et al), 371 

—protein fractions, relationship to quality (Preston et al), 560 

—relation of gliadins to kernel hardness (Huebner and Gaines), 148 

—selection for mixing properties, use of 2-gram mixograph for (Gras 
and O’Brien), 254 

—storage proteins, glutenin structure (Gao et al), 452 

—structure and arrangement of glutenin protein subunits (Werner et al), 
535 

Wheat bran, extruded, alkyresorcinols in (Al-Ruqaie and Lorenz), 472 


Yeast 
—activity, frozen storage effect in dough (Autio and Sinda), 409 
—in starter cultures, effect on sourdough (Vollmar and Meuser), 20 


Zein 

—coating, of popcorn (Wu and Schwartzberg), 567 

—effect on rheological properties of amylopectin starch (Madeka and 
Kokini), 489 

—in sweet corn (Wilson), 113 

—viscoelasticity of composite flour doughs containing starch and dibutyl 
tartrate (Lawton), 351 








